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Roast pumpkin, ricotta and chickpeas

Roast cubes of pumpkin in crushed garlic and chilli until al-
most cooked, sprinkle chickpeas and bite-sized nuggets of
ricotta over the tray and roast for 10-15 minutes at 200C, until S 07
ricotta is starting to brown around the edges. Serve as a side

dish
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